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Extraction graded
I. Leather: water = 1: 2 temperature 60°C for 5 h
II. Leather: water = 1: 2 temperature 70°C for 5 h
III. Leathre: water = 1: 2 temperature 80°C for 5 h

Evaporasi temperature 60°C

Drying in oven temperature
50°C until dry
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